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Frcien bf Beef marcow as you-bayeP; 
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green citron 'minced :« "ec 
«ſeal -as-yGur meate; -feaſon : -Iais | 
"1 Cloves and Mace and : Nutmeg: anda lj 
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| Fpen It; an put in halfe a Grain: of Mugh 


{ or Amber braid in a Morter or-Diſh, 
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py fer itagain, and ſerve i it to the Table, WF 


's | Tokeepe endfen all the yeare. 


. PAke the harich, and parboyle: ie 
'K iP apy then ſeaſoh it wich rwo Nag 
Tmegs, a ſpoonfull of Pepper, and a god 
antity of fahr, mingle them alcogerig 
Mcff pur ewo ſpoonfulls of white 


PIE FYRO 4s OED 


DG ——— 


, : 
*F:; 
ATP» : 


i: and having made ctheVe! 
holes, as you' do - when you 


jen ic is Larded, put in thc _ 


> - - 4 » 
o 
—— 
i%y 
" _—_ 


the holes, the foie. and. Vin 
At wit h,-hen. . 
Noe aithe fat. fide dow 
elec two ;pound of Butt 
.up cloſc, with courſe Paſk 
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by ea Male Pikegrub bis skin off whiPk; 
he lives,.. wich bay. Calc, having well 
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ſh Ir; Fcays: open him ſo as you break 
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the heighth, parc in the Pike, with th 
negar, it} fuch manner as not.to quer ch F 
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